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Ice— Source and Sale of. (Reg. Bd. of H., Mar. 21, 1912.) 

Section 4464. Regulation of the sale of ice for domestic purposes. — That no ice shall be 
cut for the purpose of being sold or used for domestic purposes in municipalities from 
any pond, lake, creek, or river within the limits of any such municipality, unless a 
permit therefor shall first be obtained from the board of health thereof. No person 
or persons shall sell or deliver any ice in a municipality for domestic purposes without 
first obtaining a permit therefor from the board of health. Such board may refuse 
a permit or revoke a permit granted when in its judgment such ice would be detri- 
mental to public health. (0. L., v. 95, p. 330.) 

Sec. 1. All persons or firms granted permits under the provisions of this section 
shall pay an annual fee of $5 for the same. 

Sec. 2. Impure ice. — No person shall manufacture, or shall bring into the city for 
sale, or sell, or offer for sale any ice: 

(a) Containing more than five-tenths parts albuminoid ammonia in 1,000,000. 

(6) Containing any pathogenic bacteria. 

(c) Containing bacteria of the colon bacillus group. 

(d) Having a loss on ignition at red heat of a volume greater than one-half of the 
total volume of solids. 

Sec. 3. Ice for cooling only. — Provided that the provisions of this code shall not 
apply to any ice cut or bold under the name of "ice for cooling purposes only." 

Bakeries- Regulation of. (Reg. Bd. of H., March 21, 1912.) 

Section 1. Drainage, plumbing, and ventilation. — All buildings or rooms occupied 
as a bakery shall be drained and plumbed in the manner directed by the plumbing 
code of State plumbing code, and all rooms used for the aforesaid shall be ventilated 
by means of air shafts or windows so as to insure a free circulation of air. 

Sec 2. Floors, walls, and domestic animals.— Every room used as a bakery shall 
have an impervious floor, constructed of cement or tiles laid in cement, or of wood of 
which all the crevices shall be filled in with putty and the whole surface treated with oil 
vamish. The inside walls and ceilings shall be plastered and either be painted with 
oil paint — three coats — or be lime washed every three months; and shall be washed with 
hot water and soap at least once in every three months. When lime washed, the lime 
washing shall be renewed at least once in every three months. The furniture and 
utensils in such room shall be arranged so that the furniture and floor may at all times 
be kept in a thoroughly sanitary and clean condition. No domestic or pet animals 
shall be allowed in a room used as a biscuit, bread, pie, or cake bakery, or in any room 
in such bakery where the flour or meal products are stored. 

Sec 3. Storage— The manufactured flour and meal products shall be kept in per- 
fectly dry and airy rooms, so arranged that the floors, shelves, and all other places for 
storing the same can be easily and perfectly cleaned. 

Sec. 4. Toilet rooms. — Every such bakery shall be provided with the proper wash- 
room, dressing room, and water-closet apart from the bake room or rooms where the 
manufacture of such products is conducted, and no water-closet, privy, or ash pit shall 
be within or communicate directly with the bake room or any bakery, hotel, or res- 
taurant. 

Sec. 5. Sleeping rooms. — Every sleeping room for persons employed in every bakery 
shall be kept separate from the rooms or room where flour or meal products are manu- 
factured or stored . 

Sec. 6. Diseased employees and cleanliness.— No employer, employee, or other per- 
son who is affected with tuberculosis or with any venereal disease or other communi- 
cable disease will be permitted to work in any bakeshop or in any restaurant or boarding 
house, and every employer is required to maintain himself and his employees in a 
clean condition while engaged in the manufacture, handling, or sale of such food prod- 
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ucte. Every washstand in any bakery shall be furnished with clean towels at all 
times. 

Sec. 7. Cleanliness of vehicles. — All vehicles from which any bread or other bake- 
shop products are sold shall be kept in a clean condition, and all baskets or other 
containers in which any of the said products are conveyed through the streets shall 
be closely covered in a way to exclude dust, flies, and other sources of contamination. 

Sec. 8. Screens. — From April 1 to December 1 windows and doors of all bakeries 
shall be provided with sound screens of mesh sufficiently fine to keep out flies and 
insects. 

Ice Cream Parlors and Soda Fountains. (Reg. Bd. of H., Mar. 21, 1912.) 

Section 1. Sanitary conditions. — Sanitary conditions in ice-cream parlors and places 
where soda fountains are in operation, for -the enforcement by the health officer, are 
declared to exist only when the floors are clean and free from litter and accumulated 
dirt; when the side walls and ceilings are free from cobwebs, dust, and accumulated 
dirt; when the counters, shelves, drawers, and bins are clean; when refrigerators and 
soda fountains are free from foul and unpleasant odors, mold, and slime. Glassware, 
spoons, etc., used at a soda fountain shall be thoroughly washed and rinsed in clean 
water after each using. Soda fountains, sirup cans, and bottles shall be thoroughly 
washed before refilling. Draft tubes shall be kept clean. Drainage boards, sinks, 
shelves, etc., on which glasses are placed must be kept clean. Beverages drawn from 
a fountain or faucet must be free from the danger of chemical action while in contact 
with lead, copper, or other metals. 

Hotels, Restaurants, Boarding Houses, etc. (Reg. Bd. of H., Mar. 21, 1912.) 

Section 1. Sanitary condition. — Sanitary conditions in hotels, restaurants, lunch 
stands, and boarding houses, kitchens, and dining rooms for the enforcement by the 
health officer are declared to exist only: When the floors are clean and free from litter 
and accumulated dirt; when the side walls and ceiling are free from cobwebs and accu- 
mulated dirt; when the counters, tables, shelves and sinks, drains, bins, and cabinets 
are clean; when refrigerators, ice boxes, and cold storage rooms are free from foul and 
unpleasant odors, mold, or slime; when the doors and windows are properly screened; 
when dining rooms and kitchens are well lighted and ventilated. Dishes, tableware, 
and kitchen utensils must be washed and rinsed in clean water after using; food 
served to customers and then returned to the kitchen or serving room must not again 
be served; all garbage must be removed daily. Back rooms, back yards, and cellars 
must be kept clean and free from rubbish and ashes. Cellars, unless properly arranged, 
well lighted and ventilated, and free from moisture, must not be used for the storage 
of prepared food unless such foods are in glass or other air-tight container. Spittoons 
must not be placed in any dining room or other place where food is served. Water- 
closets must not be located in or immediately in connection with rooms used for 
preparing or for storing food. 

Sec 2. Stores and refrigerators. — Gas ranges, cooks toves, and all devices and utensils 
employed in cooking or preparing food must be clean. Refrigerators and ice boxes 
must be drained according to the requirements of the State plumbing code, and kept 
clean and free from offensive odors. 

Sec. 3. Insects and mice. — All canned or preserved goods must be removed from the 
original package when opened. Store rooms, pantries, kitchens, or other places where 
food is prepared or stored must be well ventilated and free from dampness, roaches, 
ante, bugs, or other insects, rats or mice. 

Sec. 4. Diseased employees. — Persons affected with cancers, venereal, or other com- 
municable diseases shall not be employed in any restaurant, hotel, boarding house, 
or other place where food is served. 



